
540

9 CFR Ch. III (1–1–99 Edition)§ 381.148

TABLE I—Continued
[See footnotes at end of this table]

Class of sub-
stance Substance Purpose Products Amount

Tenderizing
agents.

Aspergillus oryzae ..... To soften tissue ......... Raw poultry muscle
tissue of hen, cock,
mature turkey, ma-
ture duck, mature
goose, and mature
guinea.

Solutions consisting of water and
approved proteolytic enzymes
applied or injected into raw poul-
try tissue shall not result in a
gain of more than 3 percent
above the weight of the un-
treated product.

Aspergillus
flavusoryzae group.

......do ......................... ......do ......................... Do.

Bromelin .................... ......do ......................... ......do ......................... Do.
Ficin ........................... ......do ......................... ......do ......................... Do.
Papain ....................... ......do ......................... ......do ......................... Do.
Potassium chloride .... ......do ......................... ......do ......................... Not more than 3 percent of a 2.0

molar solution.
Magnesium chloride .. ......do ......................... ......do ......................... Not more than 3 percent of a 0.8

molar solution.
Calcium chloride ........ ......do ......................... ......do ......................... Not more than 3 percent of a 0.8

molar solution.
Potassium, magne-

sium or calcium
chloride.

......do ......................... ......do ......................... A solution of approved inorganic
chlorides alone or in combina-
tion, applied or injected into raw
poultry muscle tissue shall not
result in a gain of more than 3
percent above the weight of the
untreated product.

1 Special labeling requirements are prescribed in § 381.120 for raw poultry products chilled in a medium with more than 70 lbs.
of salt to 10,000 gals. of water.

2 [Reserved]
3 Information as to the specific products for which use of this substance is approved may be obtained upon inquiry addressed

to the Standards and Labeling Division, Meat and Poultry Inspection Technical Services, Food Safety and Inspection Service,
U.S. Department of Agriculture, South Building, 14th Street and Independence Avenue SW., Washington, DC 20250.

4 Provided, that its use is functional and suitable for the product and it is permitted for use at the lowest level necessary to ac-
complish the desired technical effect as determined in specific cases prior to label approval under § 381.32.

[37 FR 9706, May 16, 1972]

EDITORIAL NOTE: For FEDERAL REGISTER citations affecting § 381.147, see the List of CFR
Sections Affected in the Finding Aids section of this volume.

§ 381.148 Processing and handling re-
quirements for frozen poultry prod-
ucts.

Procedures with respect to process-
ing of frozen ready-to-heat-and-eat
poultry products or stuffed ready-to-
roast poultry shall be in accordance
with sound operating practices and car-
ried out in a manner which will assure
freedom from adulteration of the prod-
ucts. Products to be frozen shall be
moved into the freezer promptly under
such supervision by an inspector as is
necessary to assure preservation of the
products by prompt and efficient freez-
ing. Adequate freezing facilities shall
be provided within the official estab-
lishment where products to be frozen
are prepared, except that, upon written
request, and under such conditions as
may be prescribed by the Adminis-
trator in specific cases, such products
may be moved from the official estab-

lishment prior to freezing: Provided,
That the official establishment and
freezer are so located and the necessary
arrangements are made so that the In-
spection Service will have access to the
freezing room and adequate oppor-
tunity to determine that the products
are being properly handled and frozen.

§ 381.149 Irradiation of poultry prod-
uct to control foodborne pathogens.

(a) Definitions of food irradiation
terms:

(1) Absorbed dose is the amount of en-
ergy imparted by ionizing radiation to
a quantity of product.

(2) Bulk density is the mass (weight)
of a product unit divided by its total
volume.

(3) Dose mapping is the identification
of the regions of minimum and maxi-
mum absorbed dose in a product unit.
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